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BABES AND |

CHILDREN
Practical Hints for Their%
Care and Training |

“ HAVE a nine-month-oild baby
with a fearful temper. He
kicks and throws himself back{
when anything does not sultg
him, and, being strong for ms:
axe, It ia very hard for me to handle him.¢
Could you advise me what to do to}
help him overcome the habit of gl\'mg’,’
way to his feelings? 2
“Is he too young to be taught? should'{

he be punished? D.H. B"”

A child is never too young to be mugh!(‘;
—1i. e, to be trained in seif-government;
and in good habits. You are likely m‘!
have a hard battle to overcome the nine;
month-old habit of willful indulgence In}
Temper. Temper’ with him. now calls
for a capital letter.) Begin without de-g’
3y to teach the young tyrant that you
are to be sovereign, and not he. 1 do not¢
say “whip him,” although a tingling tap
upon the naughty little fists would have?

.
been salutary three months ago. He Is {—’e O 00 ReC e
gtrong, you say. Prove to his complete = r n ]p S

conviction that you are stronger. He wmi

M. JSr&lhs

yson Rorer:

-

respect you for it

e e berion 10 e nain e et fOF Preparing the

the other. Speak decidedly, not angrily, {
to him, holding him still untll he ceases

to struggle. If the battle be long, bring De} C FO

in cold water as an ally. Wash the red,% lca ln Ur

convulsed face, the neck and arms, talk-)

ing gently and firmly, bidding him be a} .

good child. s e] I lptln t eS
He wiil enter fully into your moanlrg.s

I have known mors than one nh.:trvpr-rnusé IR

infant,whom whipping made the more vio-}

lent, reduced to terms by the cold water?

ELGIAN hare Is at last accepted
douche. Throw a handful of cold water)

as a dainty on the bill of fare in

jnto his face and make him comprehend’ §F% the homes of Philadelphia’s best
that this is the penalty of his intractable livers, and Mrs. Sarah Tyson
behavior, S Rorer, the exponent of the gos-

1 entreat you, more for the boy's nakef;pel of good cooking, has done it. Until
than for your own comfort, present and{ Mrs, Rorer championed the cause of the
future, to teach him now the management ¢ hare, the epicures gave it scant welcome.
of his temper. A spoiled child often mwm? Many good people called it *‘cat meat”
& spoiled iife. vand scornfully shrugged their shoulders
al the suggestion of hare as an Aarticle
of food. Mrs. Rorer, knowing its value,
set herself to overcome the objection and
make it fashionable. She has succeeded.
Bglgmn hare suppers are noOw & Trecog-
nized soclal function. Some of the lead-
ing hotels serve it; private families have
it on their menus once a week, as Boston

" people do beans, and prominent physi-

1 have weak lungs, and 1 know that I g !

have almost no grhm at all. I am a}¢ians recommend it as specially beneficial

good runner and jumper, but I hate the { for invalids. So the hare has won in the
idea of being weak internally. Could ”}1'_35 nzaln.s; preconceived .prejudice.

wyou or soms of your Kind correspondents mm‘ ;ﬁ&;!fon in its favor has" come

tell me of some exercise that will de- r .:118 the fact that Mrs. Rorer-intro-

velop the chest and strengthen the uced it among the exclusive clientele that
lungs? composes her cooking clagses. She not only
“3 1 have been told by an old English { t01d the women that it was good, but she

Jady that eating bread dipped in the s;mwed them that it _was. She afforded

gravy of bacon, or drinking the gravy é!'sf{‘_ U'll‘: l!:dlspulable proof of the pud-

alone, will strengthen the lungs. Is it &' that is found in the eating. She lec-

807 tured on Belgian hare, and she cooked it

“3 Wil one who has had pneumonia | Pefore their eyes Into the daintiest dishes,

have weak lungs the rest of his life? I ;n’hlch “T;\"d)fcoum belp but pronounce de-
2lous, She . av. PPt

had pneumonia last spring, but as I am $(‘f“18‘{);i hi-'; L‘:;";F Kd\]?ﬂ;:e new article

only 14, 1 was told I would outgrow mes} i ' nqua eRQO!sement

weakness. M. H.8.” (;’ :ﬂ“o»munsg :“"3‘ shti used it once a

{ Week, every Saturday night, on her ow

1 The practice most needed by you ‘Sgtable. A e Lo
the simple and most neglected ﬂ?"““‘*? That was enough. Every woman went
of deep breathing. I have put your letter?home to.do likewise. Mrs: James T. Shinn
fn this *“corner” in the hope that ym;rswas the first to issue invitations for a
parents may see it, and help you to l’lar{w?:rlj‘la: harg supptm;i at‘ which the menu
out the course I prescribe for you. ake jcards were decorated with a pen and ink
a rapid bath every morning. Do x?ﬁt’éskerfl'h of the graceful jittle animal, Other
stay in the water more than three min- | Belgian hare suppers followed. And more
utes, and spend five in rubbing yourself{than this, many people like Mrs, Rorer
down, .as you would groom your pony. kadopted Belgian hare as a regular article
Use a coarse towel and rub until yourjof diet to be served once a week. The
whole bedy is pink and aglow, This means gtamﬂy of Professor T, R. Coggeshall, in-
that your blood is rushing through your {structor at Girard College, even had it
veins and  visiting, ever:” inch of )‘our%three times a week. The hotels took it
system, as it should be doing instead of {up. The Bellevue had it once a week; and
clogging braln, stomach or lungs. Now, {the Bartram bought it in hundred-pound
before you dress, stand back against the {lots,
door or a smooth wall, with no base board { In fact, all of the avallable supply has
to throw your heels “out of plumb;” let {found a ready market at thirty-five cents
your hands hang straight down, and take ga pound, and lovers of the new meat only
geven deep, S-L-O-W w,,.,::;-s;1 will} )'ou;l"lfnmenrt‘mthat it 1s so difficult to obtain.
mouth shut. If you breathe through:For t reason many people hav -
your nose, the air is tempered before }into the business of raisi‘r)lg lhei:' g«f::
reaching your lungs, and yuuqf,:xke fé‘w‘-*r $ bar\;s. and all over Philadelphia the back-
germs into your system. Seven eep, ; yards are honey-combed with the hutc
slow breaths will free your lungs ofjthat mark the hare industry. Mrs, -
what 8 known as “residuary air”—air;herself has gone into the busin o

. { ne ess,
which 1s dead and good for nothing. sat her farm in Bucks county is mi;gd

Next, put your arms akimbo, your!hares whith will be ready for market 1§
thumbs touching your spine, and draw in ?.\'m'emher. It is her intention to sell them
four breaths of new, live air. Hold the {at 25 cents a'pound, and by so reducing the
alr in while 3{n{1 could cnun'v, four, and ex-émarket price to help to popularize i
pel it as slowly as you took it in. {

Lastly, raise your arms straight up and

Breathing

*1. T am attending High School, and I
find that In gymnastic exercises boys
of my size and age generally excel me
in exercises requiring a strong chest
and good lungs. From that I judge that

e

o~

Rorer

- SCHOOL FOR HOUSEWIVES

By Mariqji Harland

among people of moderate means. Among
others who are growing hares is A, J. Cas-
satt, who has introduced them at his coun-
try place, near Bryn Mawr.

This city is also the centre of a Hare
Association, which number 100 members.
Among those who serve Belgian hare In
their homes are Mr. and Mrs. Joseph
Fels, Mr. and Mrs. J. Sargent Price, Jr.,
Mr, and Mrs. Thomas 8. K. Kirkbride, Mr.
and Mrs. R. F. Powell, Mr. and Mrs.
Henry Tatnall Brown, Mr. and Mrs.
Thomas W. Barlow, J. Renton White, A. J.
Wadsworth and Mrs. F. W. Shoemaker.
Mrs. Shoemaker {8 an extensive grower
of pedigreed hares at Cynwyd, Pa. Some
of her animals have been soid for as high
as $3X apiece.

Moreover, the industry is being devel-
oped in another direction. A Philadelphia
firm, Barrett & Plowman, both of whom
are members of the Hare Association,
have placed canned Belgian hare on the
market.

Mrs. Rorer states that the special value
of the Belgian hare as an article of food
lies in the fact that it is highly nutritious
without being stimulating. It is as rich
in nitrogen as is beef, while it Jacks the
stimulant quality of beef which physicians
now pronounce deleterious,

The chemical analysis of Belgian hare is
as follows: Nitrogen, 15 per cent.; carbon,
20 per cent.; minerals and extractives, 5
per cent.; water, 80 per cent. The analysis
of beef shows: Nitrogen, 14 per cent.

The meat is white and delicious, and
tastes much like capon. One special ad-
vantage lies in the fact that the fat is

all stored apart from the lean, and only .

the lean meat appears on the table. Then,
too, it is always of delicate flavor, for

hares are what is8 known as the cleanest

kind of feeders. They are led for the most
part on oats and hay, and their surround-
ings must be immaculately neat: They ab«
solutely cannot live in filth,

The recipes which Mrs. Rorer gives for
preparing this, which she considers as
“‘the finest meat in the world,” are as fol-
lows:

Hare en Casserole: Remove the thighs
and shoulders, cutting each into two
pieces, thus making eight pieces in all

take four more breaths, all slow and deep. i

Do this every morning and at night be-?
fore you ®o to bed. After a while go
through the exercise at noon, also with- ¢

out undressing. It will broaden and deep-
en your chest and make the Jungs strong.

2. Old English ladies are no wiser than} L
old American ladies. Gravy ls not pure; My whole household reads your col-
oil, and bacon fat is often charged with} umn from the 6€7-year-old German
hurtful, indigestible mattér. It you will; 8randmother to the youngest in the
take, twice or three times a day, a table-| family—a I13-yvear-old girl, Would you

spoonful of the best cod liver oil, or even; kindly answer the following questions
excellent salad ofl, it will be far better: either by mail or in your column? Do
for you. { You know if the chances are good for

3. Pneumontia certainly weakens the
Jungs. It need not Injure them perma-} architect? I have a daughier of 18
nently. But while you are building your-} who is learning architectural drawing.
self up do not tax them as if they bad{ 1 have, also, a son of 16, who wiil
never been overstrained. Avold violent! gradvate from the Manual Training
exercise and take much that is mnrlerahg School next month. His only real love

?
H
$
2

a girl of 19 to get a position with an

~——

Run short distances, and before you are¢ for anything is the sea. He would
exhausted in the gymnasium “ease up” a¢ like to be clerk to the captain of an
bit. Don’ crowd on steam on an up-{ ocean steamship, maybe some day
to recovered health is) to be captain. How could he get such a
: position, and could It lead to any-
thing better? I am a widow and feel
particularly anxious aboyt my son get-

grade. Tke 1«
always an uy 3

Livé much in t ypen alr, and study to
feed your lungs with it—not to overload
or to starve them.

{ ting at the right thing.
$ “A MOTHER.”
. . y That same “getting at” counts for so
Cutting the Hair {much in a boy’s career that you may well
*What ls the opinfon among Dhi'",’jbe “particularly anxlous.” But to get at
siclans as to the effect of cutting shorlzsuch a position as the lad's ambition
the halr of girls under 12 years? Doesjcraves is a matter of time and labor. He
a heavy growth of hair tend to weaken § Will have to begin at the bottom and work
a child, or does the very thickness of {hls way up—it may be from cabin boy to
it prevent the heat or cold from causing | captaincy. Make him comprehend this be-
? Does cutting the hair!fore you take any step toward getting a
. or does It simply make:position for him. Many a lad has longed
coarser growth? An answer to this will}to go to sea—even “run away to sea,” as
at this time of year be acceptable to}the story books put it—and fainted and
mothers who are anxious for the best)fallen by the way when he found how
help for their children, and yet are{much lay between him and the post he
hesitdting about sacrificing the stylish { meant to fill.
appearance which long hair gives. “Be content for two years to do $2
“MRS. J. O'N." worth of work for $1."” said I to a young
. . L fellow just entering upon the practice of
M:’f"‘"r,"_ e a:d:h::l;t?tm:: his profession. At the end of ten years
ppeed oty - RIS, & he wrote to me: “You would have hit the
hair should be kept shurt up to the age! . th more nearly had you said, ‘Do $
of 12 years. worth of work for §1 for the first five
Now the consensus of opinion is In favor { years after you begin to work. That is
of Jetiing the hair grow upon little girls' ! what I did. I owe my success to my will-
heads as long as it will. At least this?{ingness to do It.”
is what I am told by those who should} [et your boy make the acquaintance of
know better than I the laws of 0391““5'§some practical seaman, and ask his ad-
sustenance and growth. There is "‘N\'lce and help. But let him get at the
doubt that weak, nervous children nuﬂerf,.\.a“,nc facts of the business before mak-
much from an unusual weight of hulr..;mg a decision he may repent.
snd that all endure inconvenience, if not} There is no reason why your daughter
injury, from heéat wher the hair is al-)gchould not became a successful architect
lowed to hang upon shoulders and neck.  }4i7 ghe makes up her mind to undertake
1 confess myself unable to give a defini- | (he profession with the singleness of pur-
tive reply to your queries. Yet the matter{oge she would feel were she a man. A
is gerious, and, as you say, &t this season g man keeps both eyes and all of his senses
one of practical weight. T shall be glad to! upon what he means to make hif life
hear from other mothers and from experts ! work. . s

in hair treatment. { As a rule ofalmost universal application,

e e e e e

& woman has one eye to business, and the !
other upon the road along which, as she?
hopes, the coming man will make his
way toward her, before long. 1f she could!

ouly hold as a fixkd fact, an eternal
verity, in her mind, that to Cupid may

be safely entrusted the guardianship and
pllotage of Prince Charming, while if she
would make a living she must look out
for herself—women's wages .would go up
and stay up. In which case women wouldI

AN

P r—eh——

DS

B A A A A A

. tickles the
ashionable

Palate with
the Dain
Belgian Ha

Divide the body of the hare in three
pieces, Put in the bottom of the casSer-
ole mould twelve small onlons peeéled, a
good-sized. carrgt c¢ut in fancy shapes,

two bay leaves and half .a teaspoonful™

of celery seed. Place the plegés of hare
on top of this.© Add one guart of boiling
stogk or water. the mould and
cook in a slow aveny hour. Then add
a rounding teaspoonful of salt, a salt-
spoonful of pepper and a teaspoonful of
soy or mushreom catisup.

nned Hare with Mushrooms: Cut the
hate as before in eléyem piéces. Arrange

in ;baking pan.and er . with - stock.
Co&er‘z‘i!h %ﬁ.‘gr and cook for one
hour quick ‘oven.®

panm and put over

&% removes upper

meat one-half

pound -mushrooms waghéd, .a teaspoonful

of salt. an@l a4 saltspgonful of pepper.

Cook for. one-half hour longer. Serve

with brown saucé made in the pan. Gar-

nish the dish with A¥angular pieces of
toast.

Belgian Hare Salad: Boll the hare
carefully until perfectly tender. When
cold, eut in-pieces the size of dice. Mix
with equal quantity of celery. To each
quart of the mixture allow one teaspoons
ful of salt, a saltspoonful of white pep-
per and .ene-half pint of mayonnalse
dregsing. Serve on lettuce leaves.

Belgian Hare Cutlets: Chop the bofled
hare fine. To each pint aliow one round-
ing tablespoonful of butter, two of flour
and one-half pint of the liquid In which
the meat was bolled. Rub the butter and
the flour together, add to the liquor and
stir until boiling. Add a teaspoounful of
grated onion, a saltspoonful of mace or
ntitmeg, a saltspoonful of pepper and a
tablespoonful of chopped parsiey. Mix
this thoroughly with the meat, and when
cool form into cutlet-shaped croquettes.
Dip in egg and then in bread crumbs
and fry in deep hot fat. Serve with
cream mushroom sauce. A hare weigh-
ing five pounds will make 2t least twenty
cutlets.

The water which the hare is bolled In
makes excellent bouillon, Hare may be
stuffed with chestnuts and roasted like
turkey. This, Mrs. Rorer declares, makes
a dish “fit for the gods!” It is also de-

by

c.

licious fricasseed, and it may be fried like

think it a pity to spoil any good meat by

The following are two of Mrs. Rorer's
Belgian hare supper menus:
lon and pulled bread; hare cutlets and

ANSWERS TO
MY READER:

‘Advice Givenon Tor
of General Intere:

“' AM 5 feet 2 i
130 pounds, and wou
lose at least 20 1
8 great eater
oranges. Do
make me stouter? Kine
few articles that I shoul

long do you th
loge 20 pounds €
doing 1t?

Apples—sweet apples In part!
; fattening. Oranges anl 1
{Sweets of ali kinds, butter, I
}other- cereals, rich broths,
and sweet corn, and n
{tendency to increase f
(cream, and, I to
{ water drinking. Keep to
{ meats, acid fruits, butterless brea
is better) and salads of :

$
4 1 Xindas
} sweets, custards, pastries and
%fmlds generally

3

g

5

Above all, exercise regularly
ligently. Walk and practice g
exercises as diligently as if
{ training for a wrestling bout or
{ These will develop muscle at
! pense of flesh,
¢ As a last word of warnin
overpersuaded into taking

5 5 3
§ duce obesity. Serious and

{ consequences sometimes attend
{ of them.

{
?
¢ —
‘ Spotted Gown

“Will you kindly advise 1
do with a dress which wat
i{s a brown crepe cloth,
all-wool poplin. After t
shower I find the drops
spotted ift. Any way 1 3
would remedy this would be g
cepted by me. J

All cloths should be sponged bef
¢are made up. My advice would
the spotted gown to
him as to the feasi
{whole garment now. ' Or, if
piece. of the cloth, test the 1
{ self by sponging it with a cle
;FEighll_\‘ in warm water and al I
gunp!ensant results follow, try the process X |

cleaner

upon the gown.

Huckleberries

4

3

$ “I may be able to help

! the huckleberry question.

¢ I refer to is-of ar
$ which my grandmot

$ relished, and which 1

3 “Put any amount of h

3 with water. When

boil put in little
i lastly put in sugar
; taste. It will boil thick lik

¢

’

5

¢

:

!

:

b

Then put it into a deep dish
and, lastly, set in the ice b
licious eaten cold. This is
Schlesies dish, a province of Pruss

tremble for “John's” dig

ife, In Joving eagern
{coveted dainty so de
art, that the
would put it—
2it,” should try

{should she
fr:gm huckleberry c«
jpreciate the wifely

iher to the quest.

$ Embroidery
$ “I am jusc begir
g stitches in embroidery.
: anxious to learn the
§ for solid embroidery.
3
3

in the country to
the least, so I would
description of the Ker
possible, that a begl
stand.

2 oman to an
¢who has a practic:
Kensi

it in your sight

ier su menu:
with oyster crackers;
erole; rice croquettes and
tuce salad with cheese ba
bread and coffee.

gton stitc

A~
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RECIPES

LOVE CAKBE.

NE and one-half cups sugar; 13

\f\,) cup butter, 1 cup water, 3 eggs
(beat whites separately and add

just before the flour), 2 cups

flour 2 teaspoons baking powder
mixed into the flour. Bake in layers.
For filling between layers and over top,

¢ boil together 1 cup sweet milk, 1 egg, 1

tablespoonful of corn starch and-2 of su-

be as good archijtects as-men, and make 527 Season to taste. A.R. G

fortunes as surely.

“I am a little girl and we are sell-
ing pin-wheels for charity. Is there
not something else besides them .to
sell? I remain as ever,

“Your loving little friena,

“N. K. 8.

“P. 8. I am in no hurry for an an-!

swer. A SCHOOL GIRL.™
Because you were sens

want to thank you for sig:
my “loving little friend.”
you would not have writte
you :-ieant it thar the litt]
is like a drop of oil upon the whee
editorial machine.

Make fancy paper bags, with a pretty ;son’ with pepper and salt, put in a large
with } tomato, peeted and cut into bits; cover

colored picture on one side, 1l them

IRISH STEW.
UT into small squares three pounds

cook Several siices of fat sait

®

cold- water and cook slowly until tender.

€ $ Parboil four potatoes, cut very smail, a
\Ung yourself{ carrot, also cut into dice; a stalk of cel- . .
I am so surelery minced, and a tablespoonful of ]streak your cheeks in ev
N that unlessichopped parsiey, with a dozen button
€ quarter line!onions or young leeks. Drain off the water
1 of the !and add the cooked vegetables to the meat ]

in the pot when it has stewed tender. Sea-

popped corn, and sell them. Pink the{and cook half an hour longer. Take up
paper at the top, and tie a narrow ribbon | vegetables and meat with a split spoon

or a colored twine about the mouth,

and dish. Keep hot while you thicken the

Or fill them with nut meats, neatly §{ gravy in-the pot with a great spoonful of

picked from the shells,

butter, rolled in one of flour, then mixed

Or cannot you make salted peanuts?!with half a cupful of hot milk. If you

They always sell well

The prime principle—that is, the main they will be a toothsome addition to the
stew. In default of these, cold string
they want. And pin-wheels are not what { peans or Limas will do. Boil one minute

thing—in trade is to give people what

tiave a cupful of cold bofled green peas

one might call a necessity of daily living. jand pour over the stew. You may add

Fall to work upon the paper bags and fill
them with what you know people would

like to have.

“l hope you may still be conducting)
the Woman's Page when my twin bab-
jes are old enough to .enjoy it as I do
now. At present they are rolling all

over the foor.”

Thus writes a sanguine correspondent.
Mas | suggest that ihe deparimen: may
be made yet more interesting to editor and

us some of the problems that confront her

in training ioe blessed twin babies

- She wha gives us a'peep at her nurse '8
everyday doings and sayings is a m

‘help to the mothers of other babies.

{ boiled dumgplings if you like.

SOFT GINGERBREAD.

TIR together one cup each of mo-
lasses, sugar and butter unti]}sician in this matter, not L
"~ you have a creamy mixture; add {poach upon one another’s preserves. Or,
a cupful of sour milk or butter.{if you will send me a stamped and seif-
* milk,; and two eggs beaten light jaddressed envélope,' 1 can put you in ihe

and @ -tablespoonful of ginger. Have ! way of getting at what you need.
to readers if she will, now and then, tell ; ready four cups of flour, sifted twice with
a teaspoonful of baking soda. Beat hard,
adding more flour if four cups do not
make if* @ ¥itle thicker than e usual
Nb:m‘ﬁ bake in a butiered pan

or in

RENOVATING PROBLEMS &

HAVE a light blue albatross walst

peated flour method?
“2. 1 also send you my favor-
ite cake recipe. It is called dove

1. Yes, unless you prefer to treat it
with ether, sponging it with a perfectly
clean sponge and drying quickly in the
Some correspondents speak In
terms of warm commendation of ether as

‘a7 Yed with a flannel rag wet in kero-
sen: ‘eft on until dry, then polished with
dry . nnel

2. The recipe will appear in Its proper
I thank you for It, and for the
nd words with which your letter con-

A A A NN NGNS NINNIIIP

“Kindly tell me how I may blacken or
dye a white sailor hat, or if same can be
made black, and oblige,

“*A CONSTANT READER.”
You can give it a lustrous black with
patent shoe polish. But 1 warn you that
it may “run” if you are caught in the
I advise you to rake it to a mil-
It can be colored
black, and a good black, which will not

of lean mutton. In a frying pan;

pork to a crisp. Strailn them out}
and fry a large sliced onion in}
the fat, then the mutton, dredged with}
{ flour, until slightly browned. Turn into a

ible enough t h the fat; cover with a quart of
add that P. 8. I am taking youurg nm:ﬁpot e N

ahead of its time. And also because I

PP

“Will you please tell me how to clean
a baby's coach rug?
i Clean with dry flour, well rubbed in,
left on all night, then bezten cut.

«1, Wil you kindly inform me In what
way I can clean a white leather belt?
I have taken it to a cleaning establish-
ment, but they tell ine they can only im-
The leather has  become yel-
It is an expensive belt, and per-
fectly good, only that it is so yellow.

<3 Could you also suggest a remedy for
discoloration of the skint I treated with
a physician for this, but have recelved
benefit. The discoloration appears

d the temples. g
f.r%‘;? peroxide of hydrogen.
leaching agent for straw, and 1

ould suppose would do w
(ﬁwcenamly cannot hurt it
2. Mrs. Henry Symes must be your phy-

ell with leather.

“Will vou kindly tell me how I can
polish a brass (?) army buckle; also a
navy oreé? Brass polish, such as 1 gen-

erally ype through ‘the house, does not

do, and you may
Your . bracketed interrogation point}°°r NG YOU may

would imply that the brass is a
article. If that be the case
all you can do is to hav
Quered. If the metal
«nmade sold for suct

““Mother

“After

should be help in

readi

“We have a large quantity of honey in; band may be

combs, and have drained berries, as 1
wax, but are puzzied

feel very grateful.

Keep in a cool, dry,
each can full to the
close top, and your ho
well. 1 have oiften :n stra
put up in this way which had
months,

h

€

more th
to “hark back

“1. Kindly let me know what would be !
good to clean two white straw hats, as
we have no cleaning establishme
here.« They are only slightly ed,
*2. Also, something  good to kill these
large black ants. I have used réd peg
per, but to no avail DON C.
1. Clean first with coarse - cornmeal,
slightly moistened and applied freely with ¢
a clean scrubbing brush. Next go over
the hats with dry meal. Leave them cov-(
ered with this for an hour or so before )
brushing out the meal. Lastly, buy a lit-{ “Especially ‘patient,’
tle peroxide of hydrogen from your drug- ! heard a gay collegian
gist and sponge the hats well with it, dry- | over to kiss his moth
ing in the sun. young girl sang the

1 know this to be a good recipe, for I} ‘tells’ with the most w
have seen it tried successfully. An old man died in

2. Make ‘a mixture of powdered cinna- { day, Who had survi
mon, borax and cayenne, and blow with g { his boyhood. But i
bellows into' the corners and eracks{io him survived >
through which they come. Also lay strips | 2ged wife wa
of sticky fly-paper in their route. Scald : Sisters had g«
refrigerator and pantries often with boil- | l© In
ing water into which red pepper ang}?
borax have been stirred.

Faithful,
yours."”

e o

“1 would be very grateful to know!
how to remove red ink stains from a3

baby's white dress. MARY A" <

Wet slightly, then rub in as mudch? away
cream of tartar as the stuff will holel, { From the > W =
and lay in the hot sun for four hours. ; brain.”

Wash out the cream of ‘tart3r and-renew ! Leave to John, the
the application. Should this proVe fnef-} gerbread such as moth
fectual try chiorinated soda. ' § The memory is a talisman.




